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Masala Spicy Fries
Truffle Fries
Turkey Bacon
Chicken Sausage
Spiced Home fries
Eggs vour way
Toast
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Masala Chai
Cardamom Coffee
Orange Juice
Mango Lassi
Masala Lime Soda
Thumbs—-up

Limca

Soda

Sparkling Water
Bottled Water

SOBER PITCIHERS

Non Alcoholic Mixtures
$15 | Each (Serves 4)

Mimosa Mix Pitcher
Sangria Mix Pitcher
Mojito Mix Pitcher
Margarita Mix Pitcher

Prix Fixe Brunch : 38 | Person

Includes : Main, Side & Drink (One of Each)
Excludes : Sober Pitchers

Entire Table Participates
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Truffle Lamb Keema Sliders
Bombay Masala Omelet in Parantha Bread Wrap

Anda Bhurji with Maska Pao
(Scrambled eggs Indian style served with bun)

Paneer Bhurji (Scrambled Cottage Cheese)
Stuffed in Croissant

Masala Potatoes in Parantha Bread wrap

Masala Maggi Noodles
noodles, tossed in fiery spice blend and
veggies

New Delhi’s Famous Cholley Kulche
(Aromatic chickpeas with fluffy bread)

Chicken & Waffles with Fried Eggs

Rose Waffles
pistachio, rose petals, kulfi ice cream on a
gulab jamun belgian waffle

Burrata + Tikka Masala Sauce + Tomato on
Sourdough Toast

Masala Guac on Sourdough Toast

CTC Cilantro Chutney Sandwich

Cucumber, tomato & cheese with cilantro
spread (Sandwich)

Chai Spiced — French Toast

cardamom and cinnamon—-infused French toast

with chai syrup and crushed pistachios

Tamarind and Chili Infused Watermelon Salad



